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ANOVA 3 factors 

1) redox effect: 0.04% 

2) pH effect: 0.05% 

3) b-lac effect: 0.001% 
1*2 interaction: 1.6% 
1*3 interaction: 0.02% 
2*3 interaction: 1.5% 
1*2*3 interaction: 3.5% 
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